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PARAGON MARKET

Cor. Alakea and Beretania

Phone 1104

‘We're Declaring War
on the
‘High Cost of Living

Visit us tomorrow and see for yourself the dozens of
savings we offer you in

Pork Sausage
Hamburger
Breast of Lamb

When ordering tomorrow’s supplies don’t
fail to order

« MAILE *

CREAMERY BUTTER

then you'll be sure of getting the one really first-class
New Zealand Butter.

For Sale at all Markets and Grocers

We are now in our new headquarters, and better
able than ever to offer you the best market oppor-
tunities in Honolulu. Visit us and learn the extent
of our improved facilities.

Choicest

Meat
in the city

FRESH FISH EVERY DAY

T-Bone Steaks
Sirloin Steaks
Porterhouse Steaks

BEST SUGAR CURED HAMS
IN HONOLULU

HOME-MADE LARD
Fill Your Sunday Wants Here

Phone 3451
0 Q Yee Hop & Co.

—King Street

Four Famous Honolulu Recipes!

These are well recommended by the well known hostesses mentioned below, and
ghould prove a splendid addition to your cook book. There are 285 more fine recipes
in the Star-Bulletin Cook Book, which may be obtained at our office for fifty cents.

OYSTER SHORT CAKE. LOBSTER OR CRAB COQUILLE.

2 cups flour, 2 tablespoons butter, 114 teaspoons Boil two lobsters of medium size, or two dozen
baking powder, 2 eggs, %4 teaspoon salt, 1 cup milk. Hawaiian crabs, When cold pick out quite fine. Put
Rub butter in flour. Add eggs well beaten and other 1 pint of cream on to boil and rub together 2 table-

ingredients. Butter the pan. Lay in double layers
and bake.

Filling:—% teaspoon salt, 1 tin fresh oysters,
14 teaspoon pepper, 1 tablespoon butter, 1 egg, 2
tablespoons flour.

Put oysters in saucepan over fire. Stir unti™

edges curl. Take the liquid that comes from oysters
while cooking. Add enough cream or milk to make
a cupful. Add melted butter and blended flour. Add
other ingredients and 1 cup of fluid. Add well-
beaten egg and oysters.—Mrs. L. C. Ables,

'

BEEF LOAF.

2 pounds of round steak ground up fine, 1 tea-
spoonful pepper, 2 eggs, 1 cup cracker crumbs, 2 tea-
spoonsful salt, 1% cups sweet milk.

Mix thoroughly, cover with bits of butter and

bake covered, 1'% hours.—Mrs. Guy Gere.

spoonfuls of butter with 2 of flour and 1 teaspoonful
of mustard, a little salt and red pepper. Then add
3 tablespoonsfuls of the boiling cream. Stir till
smooth, then add to remainder of cream. Boil two
minutes, then add the lobster or crab, and boil one

- minute more, Have ready some fire cracker crumbs

(about eight crackers) and stir gently into the mix-
ture when taken from the fire. Place in shells, dust

"with paprika and bake a light brown. (This is im-

proved by adding the juice of half an onion chopped
fine and sauted in butter. Press out the butter and
strain into the cream.)—Mrs, St. C. Sayres.

PAPAYA COCKTAIL.

2 cups of diced papays, % cup water, % cup
sugar, juice of 1 lemon.

Stew papaya with sugar, water and lemon juice
half an hour. Put on ice and when cold serve in
sherbet glasses.—Miss Julie McStocker.

NEWTOWN

APPLES

Delivery Every Way Every Day
CHUN HOON
Kekaullke, Nr. Queen

Territorial MARKETING DIVISION

Maunakea St., Near Queen Telephone 1840
SATURDAY SPECIALS

Choice veal cutlets............cei0eveunin.. 2214¢

Choice prime rib roast beef

Juiey pnrterhour,e RLORBE .. iiiie vaesna e s arind 20c

Prime sirloin and tenderloin steaks 170 to 18¢c

Choiece brisket corned beef

Island roast pork

Home made Cambridge pork sausage

Bananas, per bunch

Y. TAKAKUWA &CO. Melons, per pound

Limited Potatoes, per bag
“NAMCO” CRABS, packed In A!! Kinds of S8ausage at Reasonable Prices.
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ror Frying -For Shortening
For Cake /‘/akm g

is used by
Domestic Scientists

Students of Domestic Science go deeply into the ‘inves-
tigation of different “fooil profucts Their analysis is
careful and sure. They consider food values, purity,
healthfulness and cost. The use of Crisco by the Domes-
tic Science Institutions and departments of schools proves
its importance in cooking.

I , _ — The study of Crisco will prove interesting to you, and its
- ; e l c l o u s use helpful in enabling you to provide your family with
. more delicious and digestible foods.
ca ndy ft Di n n E r To Anow Crisco, is to appreciate its

quality and the many remarkable things
Got a Box at BENSON SMITH & CO.,Tomorrow

Phone 3992

Lehua Butter
Parker Ranch Beef
Delicatessen of Quality

Metrpolitan Meat Market
Phone 3345

{ “You can be sure
re always pure”

' For Sale Everywhere
Gonsalves & Co.

LIMITED

-~ [READ THIS PAGE EVERY FRIDAY

it will accomplish. After you have
learned what Crisco will do for the
simplest dishes, you will find new ways
of using this delightful product. You
will gain a great respect for the scientific
Crisco Process, which is responsible
for this new food fat. Your grocer can
supply you today.
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